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Raspberry-Coconut 
Coffee Braid 


1 (8-o0z.) can refrigerated crescent 
dinner rolls 

¥, c. raspberry preserves 

3 tblsp. flaked coconut 

% c. sifted confectioners’ sugar 

2 tsp. milk 

% tsp. vanilla 
e On greased baking sheet, unroll cres- 
cent roll dough into one large rectangle. 
Firmly press perforations together to 
seal. 
e Spread preserves in a 2’-wide strip, 
lengthwise, down center of rectangle. 
e Make 2’-long cuts at 1” intervals on 
each long side of rectangle. 
e Gently twist each strip twice. Fold 
twisted strips crisscross fashion over 
preserves. Sprinkle with coconut. 
e Bake in 350° oven 18 minutes or until 
golden brown. Cool on baking sheet 5 
minutes. Remove from baking sheet; 
place on serving plate. 
e Mix together confectioners’ sugar, 
milk and vanilla until smooth; drizzle 
Over warm coffeecake. Serve warm. 
Makes 6 servings. 
Per serving: 219 calories, 2 g protein, 7 g 
fat, 39 g carbo., 6 mg calcium, 516 mg 
sodium, 0.2 mg chol. 
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